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One of the Topeka dry goods stores, |

which 1z noted for Its pretty lingerie,
has one counter where nothing Is shown |
but French lngerie, It s all hand
mnade and trimmed with yurds o
yards of the finest lace; the muterial

the tucks are
the fuifl-
em-

in

used Is of the shesresy
of the fineet, aad the rufiles
est. Many of the garments
broider«d by hand In w .
conventional or soroll deslg
The beading s ran with
of ribbons. For the
colorsd ribbons in have been
the rage, and ane not able feature of
this department Is that the ribbon is :_{.l :
white instend of colorsd, Of course, the

are
Hnen,

1

|

the daintiest
FAr or two

corset shown herve i of the short
French make; one especinlly pretty one |
is of white batiste, embroidersl t
profusion of tiny purple violets |
cost of thesese garments s ond |

reach of the woman with the lmited
purge, but it will do her goad just to go
and lpook at them even if she canont
buy.

The «Baby's Deparfment.”

Al of the
put In
s boon to

larger Topekn stores
whic

“baby departments*
mothers &3
s, 5 and cou
K% to the little

fond

15 the

f oM TS

are perienced with needle,
The mother who s Inexperi d, or
the one who has neither the Y
Inclinution to make b baby :
il

4

i v of money, |

fit for the little one.

There 15 the basket with all Its ac-
cegsorien, except the iittle lr:-‘li‘-:dm:!l
touches, whi must be added by the
mother. Thera 1= dainty lings .
ruffled and tucked trimmed with
the finest of laces and embrolderies:
the tiny dresses, the caps, the coatls,
shoes, stockings, and, in fact. every-
thing u bauby may need from the time
of ite arrival, untfl it s severnl years

old.

Most of these garments are machine
made, but t s possible to buy the
bhand mpde, though It i8 much more
expensive.

The Amethyst Popular.

At last much abiused
will have to step down and
has been supplantad by
80 says the clerk in the }§

the turquolse

out, for It |
amethy=t,

walry depart

ment of one of the leading dry gouods |
stores. For the past year the imitation
turquoise has been hus
been utilized for stick pin
ments, belt pins and bud)

becorye =0 common that th
ed womuan will no longer w

And now the imitatio
itz Inning Some exy
oues are belng sk
the =h = of be

the stlck
soon Tollow
Is moderate

pins ani
The

and

that they have not yet becoms common
as they have only been brought out

within the past few days,

Hat Wrinkles.

MOST WOMEN HAVE
Dorothea stopped short

Bhow window, &

its contenis. There wns g

with halr dyed o beautiful

burn, waved In bmma

smaller head, crowned witl

and one satartling grey lock: a hideous
photograph of a4 face I puckered up on
ons sjde and hideously id on the

other. Heslde & lot
torture,~and no end
and asalves in rubber
Jars, sayvm 8 writer
Dorothea knew
dow by heart-
of times—but it

tempt at going int pawnshop: she
studled the window warflv watching
the passera-by to see If they suspected
her purposds,
“1 do hate to glve In. I
old, but those whop able
beginning to comse nd
them.”™ And the coast belng clear, s
opened the door with a frantic clulch,
cloming It after ‘her wilh decided reljef
Madame was very reassuring Ehe

touched the offending creases with SyIm-
pathetic tingers, under her long smox
strokes and =oft little pats and pulls,
every trace of a wrinkle dizssppeured for
the Uime being.

*“They are only hat wrinkles, my dear,
You are much too young for any other,
There are dozens of ladies being trested
for the same trouble. Talk about *hold-
Ing on by the skin of one's teeth!* why

nine out of ten wamen hald thelr nic-
ture hats on by their eyve-brows! The
hat seta lightly on the bead. and lonks

like & dream before the mirror—but out
on the street ft is different.

“T'he motion of walking tiits it a trifle
to elther side, or bobe it up and down
with every step. You wrinkle up your
scalp and your forshend to kesp It
steady. In turning a cormer the wind
cateches the brim 1Mte 2 sail. You duck
your head and “squinny” up your eyrs
in holding that hat on, and that's the
way You got the two ve cal '.\‘rlnkl-vQ
over your noge and the f iines com-
ing at the corners of your eyes

“Men's sleek heads ¢can e measured
in outline, and the crown of the hat
molded the exact shape ol the head, but
& woman doesn’'t do her hair the same
‘mfv twice and a hut that fits is a mar-
wel

*Fhere are often lnes about the mouth,

|
wish to 1 F :
i

| 8he

~— =
-

too, bronght on by grimacing when the
vail ni't feel comfortable, I the wvell
stick or geis askew the lower cheek
muscies are called into play to move it

rer, and they crease up the flesh fright-
fully In the conrse of tlhme.

“The oniy thing you can do is to be as
particunlar as possible about the fit of
your hat, and make o point of massag-
ing your face gently every day, with a

little cald wream, wiped away with a
plece af soft silk or chamoels, and re-
member that wrinkles, like the temper,

must not be rubbed the wrong way.”
A Paris Novelty.

A Paris elegante has storted .  new
fashlon which promisea to achieve an
immensge pooularity, as it Is sensible as
well ag ornamental.  She hag had a tiny
=ilver doorknocker placed on the door
of every room In the house. These
knockers gendrally made after old
Italian 4 gns. The ldea Is thnt when
any one hus oocasion to knock at a
bedroom door it (8 betier one should use
the knocker instead of the Enockles, as
the hand is apt to soll the palnt—Chi-
cago News.

How to Stand Properly.

“T read =ayse a middle-aged
whose wceful carriage,
““of this, that,

ure

much,”
erect,

=hipuld be Jdone

Proy and improve

the figur never pay any atten-
tion o any of the suggestions,'” says a
writer In Hurper's Hazar. et hove
never done but one thing in this matter,
and that to follow the advice given 10
me when I wus a girl of sixteen by my
grandmother, whose siitely mien was
the admiration of all her frisnds, and

which [ could not hope to better or even
All that 1= peadead, she uzed to
In arder to stand well is to kesp
tight. Notice vourself a halfl
e during the da) and you
will see how useful is this advice. Con-
stantly the Knees too much bent.
The figlire sags in consequence, and Its
lines of gance are lost. Siraighten the
Enees every time you think of It., and
the rest of the figure falls naturally in
the proper position.
Will Visit in New York.
Princess,” so they
2 coming to New York this winter.
s really o princess, being Mwdis,
of Prince Waldemar of Denmi k.
i= a great granddaughter of Klug
Loulz Phlllppe and came very near boa-
Ing a gqueen hersslf, Juat gfter she was
matrrisd the Bulgarians Invited ber bhus-
i to come agnd be king. Ile wasn't
g for trouble =0 he declined with
says & writer in the Sun.
else geaming to be In need of
4 queen just then, Princess
to hunt for something als>
1o 3 ch 2l i U Her mother-in-law and
wi sre-in-law  were alrendy honorable
colonels of the all avallable regiments,

i

nre

The “Flre-Laddie

nwife

lookis
thanks,
Nobody
a king and
Maris ran

20 milltary affafs were not especially
available to the new princess, Chante
wns good to her, however, and threw in
her way a stray book describing fire-
fighting as it Is practised In New York.

That settied ft. Princess Marie trav-
eled incognito to Berlin, Paris and Lon-
don hunting for Yankee fire-fighting
machinery. The more she saw of englie
houxe heroes the more she pitled Fer
mother-in-law for being only the hon-
orable colonel of a regiment, She hep-
self decided to be part and parcel of
the Copenhagen fire department and
she did not bave to ask any Uncle Cro-
ker to let her in, either.

She eet herself at work in right royal
eurnest, just as a princess should, to
supply Copenhagen with us near an ap-
proach to the Yankee [deal of a fire
department as she ¢could manage. Thea
she attended drills and followed the fire
engines,

King Father-in-idaw vetoad the drills,
#l any rate, thoge of the common or
garden variety. But when 1t came to
parades, be could not keecp the Fire-
Laddle Princess, as she was promptly
nlecknamed, from belng the leading fig-
ure, Nelther can he keep her from go-
ing to fires. He hos protested. So has
Prince Waldemnar, who doesn’'t seem 10
care any more for running to fires than
for ruling Bulgaria.

In spite of thelr protests, the Fire-
Ladrdle Princess sesms to be Informesl
of a fire a8 scon 68 it bDreaks out. 1If
#he Is nt her castle outside of the clty
she gallops In on horgeback. If she is
In town she takes & public cab, When
she goes on horseback she keeps her
mount untll the fire is out, taking huge

delight In galloping back and forth,
carrying orders from the chief to the
men.

Of course, the real fire laddles, as In
duty bound, like their specinl princess
They alsc like the box of cigars which
she alwaye orderg sent to the engine
house when the fire 1s over.

She Is sald (o be a fine looking wo-
man, slight but strong. New York's
firemen will have a chance to form their
own opinion however, If present reports
be true. Their engine houses are tha
Yankee mecca for the Fire-Laddie
Princess.

A Nofed Huniress.

LADY DIXIE REPENTS.

Women do not seem likely to encroach
on at least one of man's pleasures, that
of hunting. The most celebrated shot
among English women has nbandoned
hunting entirely andpublishedapamph-
lét on “The Horrors of Sport.™

She knows what she is talking nbout.
Her hushand was an sardent hunter, but

she was such an enthusiast that his
=hooting preserves did not satisfy her
and she would rent a Scottish moor or

STYLISH GRAY HAT.

Large gray and white felt hat, made of interlaced folds of felt and velvet,
and trimmied with two large gray plumes,

deer forest for her own use. She was
ocalled by her friends the famale Nimrod
and her houss was full of trophies of her
skill, Now she has taken up her pen
to decry her old weapon, the gun, says
& writer In the Sun.

Lady Florence Dixie 8 this reformed
Nimfod. She has killed llons In Africa,
gazelles In Arabla, bears in the Rockies.
With her brother, Lord James Douglas,
she took a journey through Patagonia,

A good many years another
brother, Lord Francis Douglas, lost his
Iife in the Alps. This Intrepid woman
later e¢llmbed the very peak in whose
#scent he was killed. She says that few
men have done “a tithe of the hunting
I have done both at home und In for-
eign lands;" so that her repunciation of
the spart Eeems to mean that here, at
any rate, women are not going to con-
test with men for privileges. She savs:

“*Many a Keen sporteman willacknow!-
edge that a feeling of self-reproach has
al times come over him as he has stood
by the dving victim of hia skill. 1 know
that it has confronted me many and
many & time. I have bent over my
fallen game sand seen the beantiful eye
of the deer grow dim. I have ended with
the sharp, yet mereiful knlfe, the dying
fufferings of creatures that had never
harmed me. 1, tou, hiave witnessed the
angry, deflant glare of the wild beast's
fading =ight as death deprived him of
the power to wreak his vengeance on the
human belng that had taken his free
lfe. The memory of those scenes brings
ne pleasure to my mind, On the con-
trary. it haunts me with a ecruel re-
proach, and I fain would that I had
never done those deeds of skill—and

oruelty.™
The Vanity of Man.

WHY WOMEN LIVE LONGER THAN
MEN.

When the temperature rises during
the summer season and the mercury
seems bound to boll over the top of thes
tube, men are compeiled 19 acknowl-
edge that woman, in spite of her much
criticised method of dress, tenches us a
vialuable lesson upon this point. Look
at woman in hot weither; no matter
how hot It may be she looks cool, Al-
though woman understands the art of
never looking the way she feels, It must
be acknowledged that she really s cool.
Man, on the other hand, looks llke a
boiled lobster as soon as the thermome-
ter chases gpward a few pointe. Man,
with his underwear, stiff-front shirt,
walsteout and cout, feels the way he
looks—sticky, nusty, uncomfortable and
hot, Last season the “shirtwalst man”
miade his appearance; then It was hop-
&d that thi= year this method of dress
would become fashionable. However,
from present Indications we will be
compellesd to suffer as heretofore, says
a writer in the SBunday Chronicle.

Light, airy clothes are not only more

comfortable, but greatly improve the
general health, Woman suffers leas
from colds, ete,, than man. The per-

cantage of women who contract con-
sumption is far less than that of men.
Women are physically superior to men
In every respeet. Statistics show that
women outlive men, There (s little
doubt that woman's superior vitality Is
du# as much to her sensible method of
dress = anything else. As little child-
ren they are dressed lighter than their
brothers, and as years roll on man de-
terlorates more and more, I firmly be-
Heve that vanlty slone prevents man
from wearing light clothes. The truth
i that he | ashamed to shed his pads
After being broad shouldered all winter
It Is rither embarrassing to appear in o
negliges ahirt minus pads. Shroulder
padding has become such a universal
practice that a well-buflt athlete with 19
or 20 inch width of shoulders has to pad
in self-defense,

Fads and Fancies.

The newest hat pinz include unusual-
1y large openwork balls, topped with a
Jewell

Pajamas in fancy and figured nain-
sookK are among the imported novelties.
In some of the patterns the figures are
af silk

Some smart shirt walsts in shep-
herd's plald, with black slik collar and
cuffs, are seen, and also very pretty af-
fects In gray and white, gray and black
and red and white.

Dark blue spangled net Is shown
miude over silk of the same color, but it
i= not lkely that this shade will be
much favored for evening, RBlack chif-
fon beautifully appligued with gold
sequing and green sllk floss makes up
handsomely.

Colonlal gray Is the newest of the
new tints of thix very rashionable color.
It Is not so becoming as It ia novel, for
there I8 not a hint of elther rose, cream
or fawn in the shade. Geranium, Tuark-
Ish and flamingo reds are severally
used, among other colors emplaoyed, to
relieve gowns flor the early autumn,
made wholly of colonial gray.

Scratch felt s the name given to some
of the new effects in beaver, and angora
represents ordinary felt overlald with
ruw silk veiled in maline. New garni-
tures for millinery Include white lace

appliqued with welvet figures apd
cream  Venetian lace caombined with
white and black taffeia. White or

cream Irish crochet lace I8 another nov-
elty that will be used extensively on
evening and theater hats=,

Pale pink panne velvet is the mate-
rial made up into a smart stock., Com-
bined with thi=s i= a small torn-over of
white #ilk stitched with pink, a simple
turn-over finishing the front of the
stock, and with two stolelike tabs car-
ried down the center of the frotnt for an
inch or =0, On the lower part of the
stock the velvet is plaited and carried
to the front, where there is a four-in-
hand knot and broand ends,

A King Bdward stock |18 now shown
for women. It is made of peau de soie
in delicate hues, Ome of pink has a plain
stock of pink #ilk, finished avith a turn-
over of the same color. The King Ed-

ward searf ls already tied In o bow
with short loops and long ends. but
disgonaily at the bottom. Above the

bow afght white ¢rocheted buttons have
been placod In a double vertical row, the
onllat fastening In the back.

Pretty gowns for children made to
wear with guimpes have, some of them
regular little short walsts and othera
utalght band=2 around the top and over
the arms=, and all hand work. One gown
of an imported model I8 made with &
short-walsted body with narrow bands
over the shanlders. It I=s of a plain blue
wash materlal, the skirt finlshed with a
few tucks, and the only trimming on
the wnist js g spray of fowers em-
broidersd across the front.

Taffeta I8 used In some of the newest
boas. One |s described as belng made
aof two strips, each four yards lons,

twelve  inchea wida and fringed all
around to the depth of a little more
thian an inch and s gathered twice

through the middle. Oh= strip lp black
and one white and the two are sewad
on a foundsation of an inch-wide black
taffeta ribbon, twenty Inches Jlong
Tong ends are made of accordion-plalt-
od white mousssline de sole ruffled with
inch-wide black chantilly edge.

There i more and more attempi at
wearing emart gowns and evening
gowns to the theater. but the difficulty
has been to make gowns which were
distinetly evening gowns and yst suit-
abie to wear with hats to public res-
taurants for dinner and to a big play-
house to whigh the publle 2 admittad.
Some of the smoart English women now
in thir country have solved the ploblem
by wearing evening blouses, low cul.
but with a big boa covering the neck.

uite suitable to be worn at
dinner with the hats, which are re-
moved later at the theater. The smart-
est American women have also adopted
this custom

Although many of our modes temd
toward 'simplicity, never was more al-
tention paild to detall, and what simpllic-
ity there Is would seem (0 be due (o
art. Look at the chiffon dresssk and
the wonderful celors which are set one
over the other, such as soft mauve over
pale rose color, velled with white and
made over white nilkk. 'The effect s
beautiful, but certninly most studied.
The constant use of this soft material
leads to all the tuckings and gather-
Ing= now 80 much In vogue and It lends
iteelf to the flchu draparies, the ar-
rangement of which s a subtie art,
compassed by those who know best
how Lo uese thelr fingers (o advantuge
All such dressss have a natrow band
for waist belts, drpwn down In the
front.—Chicago News.

Table and Kitchen.

Conducted By Llda Amea Willis. Mar-
quette building, Chicago, to whom all in-
quiries should be pddressad.

All Trights reserved by Banning Co., Chi-
clugo,

They are

SBome Appetiming Fish Salads,

Of all forms of meéat, fish seems best
adapted to a salad in spite of the popu-
uarity of the vhicken In combination with
anlad materinis

The ohichen cnlls for mayvonnnise dress-
ing and would lose much of lte savori-
n=sa and plgquancy if dressed only with
oil, wvinegar, salt and pepper. 1 - the
other hand the daintieat fsh salad s
quite complete when served in this sweet
simplicity of manner, although It Is Jlust
as acceptable to many with the richer
dressing.

CELERY AND CABBAGE WITH SAL-
ADS OF FISH.

Why =0 many coolis and caterers will
Insist on reinforcing the rish saladds with
these two vegeiasbles Is o mystery., Usl-
ery and cabbige are recognized associntes
of the oyster, but even thiz bivalve, when
served in o saled, should not be com-
t;:t;wl with these vegetables in the same
dish.

The lobster, erab and shrimp certainly
are not improved by thelr closée associa-
tion and the salnd maker, striving to
better, often mors whit s well,
VEGETABLES WITH FISH SALADS.

FPotatoea may be used In combination
with salmost any fish except ahellfish, in
muking salads, as they belong to the fish
cOurse.

Ollves, green ;wpimr.n_ radishes, cucum-
bers. shorkins and capers are used (o
garnlsh cerab, lobster and shrimp sainds,
while the faint suspicion of onions Im-
proves thess salads If not too boldly im-
purted. A slight rubbivge of the bowl in
which the salnd i= mixed s the French
method, while the Spanish or Italian coalk
will rub a crust of bread with garlle and
toss It in with the contents of the howl,
removing before gerving. Onlon salt fs a
new seasoning now on the merket and
fs much more copvenlent for the use Lthan
the fresh vegetable or even the bottled
onlon essence obtanable,

Nuts and oranges mixed with shrimps
form a very deliclous salad aml not #o
indigestible a3 one imagines, The nuts
poting ag a digest o the shrimp meat
and the orfange julee, which should
tart, moistening the dey poeat and exert-
ing & solvent action upon the rather rich
and nutritive clements in the nuts. Eng-
lish walnuts are usually employ

LOBETER BALAD.

This is the fsh salad par excellence
and it will admit of elaborake deco-
ration in which the sahell, fan or tall and
the long, slender cluws play a very or-
namental part, also the coral of the iob-
Bter, hard bolled eggs, stulfed ollves, ca-
pere, eto. The effect obiained i8 most
pleasing to the eye as well ns the taste,

Almost anvthing may be used to gar-
nish & fish salud and the success depends
upon the taste and judgment of the doo-
orator. Hard bolls ers are in order
only when mayonnaise dresging In used,
With the French dressing et the nr-
nishment be as simple s posaible.  Also
when n French dressing l= used Jet it
stund, after mixing with the fish, far
some MHitle time In a cold place to mari-
nade well, Watercoress, crisn  and cool,
Is the most effective garnish for fish salad
ond thejr f«-ppf—r_\' and pungent flavor is
the needful stimulent o nid digestion,

OYSTER SALADA,

Wash two heads of white crlsp celery,
cutting off the leaves uand reserving the
youngest and tenderest for ‘gurnlﬂhlluﬁ
edge of salnd dish. Put the celery stalks
in & gaucepan with their bulk in tender
while eabbiige cut In strips. Cover with
hoiling salted water and cook fve min-
utes. Then {radn  In & ¢olander and
mince fine and before entirely cold mari-
node with & little oil and vinécar, and
then chill.

Strealn the llguor from twenty-five largs
oysters; put it into a saucepan amnd let
pome to boiling point, skim st once; add
a lttle =alt, If ossters pre fresh, a dozen
bruised poppercorns, two tablesspoonfuls
of vinegnr and then the oyalers and hent
until the gills of the oysters curl; drain
them and set on the fce Lo ehill,

When ready to  serve arrange  the
chopped  celery and cabbage on a dish,
finish with o border of oress and pals

een celery tps, with a few slices of
weol® cut into fancy shapaes to give color.

Place the ovsters together close on top
of the bed of celery and cabbnge, arrang-
ing themn In circies, Cover all but the
outer cirele of the oysters with moyon-
naise, sprinkie over It =& MNttle minced
capers and serve.

WALDORF BARDINE SALAD,

Cover two domen sardines with vinegar
and let stand for half an hour; then skin
them carefully and agnin Iay them In vin-
egar for a few minutes. Draln and ar-
rang®s them around a dish, thiee In a
gronp with n sprig of cress and quarter
of lemon tn between each groun

Chop fine a medlum sizged Bermuda
onion and a ecuvcumhber, Btone several
ollves, chop and mix with the onfon and
cucumber. Season with salt and place In
a pyramid In eenter of the dish.

Pt threes tablespoonfuls of salad oll in
a2 bowl with half » tenspoonful =alt and
dash of ecavenne: add the strained julce
of two lemons and beat the mixture un-
til thick snd creamy. Pour over the veg-
ctubles and sorve at ance,

MACKEREL SATLAD.

This makes a niee salnd for Fridny
luncheon. Freshea and boil 4 salt maek-
minutes to each

erel until tender;, en

pound. Then drain, skin and pick the
ment from the bohes and mix with a
third the quality of cold bolled polntots
cut into lee,  Moisten with French
dressing and garnish the dish with »
border of cress and bard bolled eggs cut
into rings, If fresh mackerel = used
garnish with lettuce. spiced muscles or

oysters and remoulade gauce.
REMOULADE SAUCE.

This s o salud smuce for those who do
not like the raw egg in the dressing.
Use the yolks of the hard Dbolled eggs
Instead of raw. Following instructlons for
making mayonnpise, The eggs must be
bolled nt leas=t twenty minutes and forty
is better, as they must be dry and pow-
dery and rubbed to_a perfectly smooth
pitHte wrilh the il 1"l"l:-_'t m;m;- :-omusiarde
comes from remoudre, 10 grind, an o=
fé’,-g to the grinding of the hard-bolled
yolk to & fing powder. «

CODFISH BALAD.

This is a nice fall or winter salad., Pull
off in narrow strips a pound of old-fas=h-
joned sult codfieh. Soak over night in
eold or lukawarm water. In the morning

squesge out nll  the water by putting
fish in & thin cloth. Put into a saucepan
and cover with cold water and let it
boll gently for twenty minutes.  Then

droin and again squeeze dry. Tosa sabout
with a silver fork until pleces are sepa-
rated, put into o salad bowl with egurl
quantity of balled potatoes, hard-bofled
s, and if you ke them a few mineed
apchovies and a chopped dill pickle. Mix
with mayvonnnise nn garnigh the dish
with shredded lettuce and chopped cel-

¥ GMALL FISH TO GARNISH.

Small fish like prawns, shrimps., sar-
dines. anchovies and clams, oYsters, oys-
ter craba spiced muscles, ete.. ars used
a great deal to decorate fish saluds,

Inguiries Answered.

Mre, T. A. H. writes: WIII vou pledse
write s recipe for fermented grape wine:
how many pounds of ﬂmtms to the gul-
lon: how much water, hot or cold, ami
bow long to ferment; -how much augar
and when to put It In? | have made from
youtr recipe for dandellon and rhubarb
wine, and thes are grand. appreciate
them very much.

FERMENTED GRAPE WINE.
Qur correspondent will find the -recipe

SOCIAL POSITIO

Makes no Difference.

All Alike.

Station in Life May Be.

Women are

No Matter What Their
All Praise

Lydia E. Pinkham’s . Vegetable

Compound.

If she is one of the favored daughters of wealth,~if she belongs

even to the realm of the “ well-to-do,” — or— if she belongs to the un.
numbered thousands who must work in order to live —the story i«
just the same ; all suffer from about the sume cause, and in this suf.
ering “peculiar to women,” all reach the same lovel, aud all are of tha

same family.

When a woman is nervous and frritable, head and back ache, fenls

tired all the time, loses sleep

down sensation, whites aug irregulari

feels as if she were.

and appetite, has pains in groins, bearing
ties, she i3 not “worn out,” buk

Such symptoms tell her that a womb trouble iz imminent, and she
cannot act toe promptly if she values her future comfort and happiness,

The experience and testimony of some of the most noted women of
Americh go o prove, beyvond a question, that Lydia E. Pinklam's
Vegetable Compound will correct all such lmuhfe at onoce by 1remove
ing the cause and restoring the organs to a healthy and normal eondition,
If in doubt, write Mrs. Pinkham at Lynn, Mass,, as thousands do,

Mrs. Pinkham Tells Mrs. Scott How to be Cured.
“Dear Mra Prxssasm :—1I have been for some years a great sufferer and
thought I would write and explain my case to you as I\'nu had helped so

many others.

Menstruntion is irregular and very painful.

I have

sufTered

with painful periods for ten years but the pains grow waoree as I grow older,

1 suffer most with my back, lower part of abdomen and left side.

I lis

nyo

been flowing all the month and & part of August, not constaptly, but will
stop for two or three days and then begin again.

* The doctor says | have misplasement of the womb,
ains when passing urine, and my abdomen is very badly sw

I have bearing do
on and

wn

NOTD

;J‘lm\so advise me at your earvliest convenlence.” — Mus, A.V, Scorr, 21 Page Sk,

Kingston, Pa. (Sept. 30, 10040.)

“Drarn Mps, Pivgrasm:— When I wrote to you asking advice no one
conld desceribe mer suffering. The doctors sald 1 could not be relieved unlesy
o

I had an operat

along without having the dreaded operation.
your medicine and am once more well and happy.
egetable Compound is s fine medicine and a God-send to saffering

Women.

n performed, but thanks to yon and your medicine 1 got
I have taken ten

bottles

of

Lydin E. Pinkham's

I trust my letter may be the means of bringlog many of my suffer-

ing sisters to accept your kind aid.” — Mus. A V. Scorr, 21 Page 5t., Kingston,

Pa. (Jan. 30, 1901.)

Remember Mrs. Pinkham's advice is free, and all gick women
are foolish if they do not ask for it. No other person has such
vast experience, and has helped so many women.

Are uot gohuilo, Or wedro
mission.

13500

REWARD. — Wo have doposited with the Natlonal Clity Bank of Lynn, $5000,
which will be paid %o any persos who ean find thas the above tsetimonisl lsttars
ublished befors obtaining tho writer's special pae-

dis E. Pinkham lﬂ'itlll.

Co., Lymn, M

Giant
Strength «
comes

from &
&S

- %
oasted::

Thoroughly

Wheat ©

Cooked

Flakes

sweetened with

Malt Honey =i,

The genuine bear a plotore
Crihers are

They invite, strenpthen, satisty,

of thnt’:E l?a:ue Creak Sanitarium on Lthe packsge.
thid]
BATTLE CREEK SANITARIUM FOOD CO., Dattle Creek, Mich.
Original Manufscturers of Battlo Creek Foods.

v
desired’ In “inguiries answered™ follow-
ing the article of celery. This mny not
have appearsd et but will soon be pub-
liahed In your paper.
ORAFPE WINE.

also reguesis a recips for
We ruefer to above lnquiry

PEACH SNOW.
(By request.)

To make this succesafully
munt be very oold. ‘Take a cup of ric
cream, thoroughly chilled: ndd half a
cup of sugar and stir until sugar is dis-
golved; then fold In the whites of two
eggs baaten to L sl froth. Set at once
in & very cold place.
Sllee peaches and at into =a dish,
swietening them with half cup of Sigar.
Then pour the cream over them und serve

.
> g PEACH SPONGE.
(By request.)

Pare a dozen fine, meliow peaches. Boll
one pound of sugar (b a s}'mg with gne
cup of bolling water, Slice the peaches
fnta the syrup and oook untll tender.
Cover halfl of a package of gelatine with
coll water and  let sonk untll  vender
while the peaches are cooking. Thon midd
to the peaches just before removing from
the fire and etir until intine s dis-

Mrs. O R,

Erape wine.
aml reply.

evieryvthin

solved: then put through a fruil press
or stove und let stand until cold and be-
Beat the whites of

ginning to thleksn,
t wtiff froth, stir into the
mtﬂ:tu?enm beat untll thick and

AR

cold. Pm
to stiffen
gelutine

in =mall

ir

mpy
whites of eggs

L e

pech whin.
CRAR BANDWICHES

tnte o mold  ared
erve with orangs
e omitied and
wsisdd, the miikisire

s glnEson  ond

LWy

The

Prim the cruast from A loaf of eitice
whwt breal, butter sich slice before ¢
Ung: The sllces must b cven and
over  quirter of an  inch  thick i
some ploked eraly ment ready and Sspread
0o g luyer haif the Buttared sllooes
dust with o [t apritn ond pot o
it o tablespoont of MRy OTAlEe  or
Frunch sad dt‘"-_"\mi Pu thie  lain
slices on top and cut the sandwichos lntu

noit trianeies,

Stricken With Paralysis.

flonderson Grimett of this
strickeén with partinl pnroiysin
pietaly Jost tho ume of onig arw and
After helng treated by an eminent phiy

clan for quite n while withoot relies

wifa recomimendad
Halm. and after usitng two bottles of |
y

Chamberiain's

cured. —{G3rorge B

-

W
ain

et entirely . .
i:'}n:??d, Man, Logan couty, W, Va
eral othrr very remarkable cures of par-
tinl paralysis have been effecisd by Tha
uee of lhz;: Botment. 1t is mont whidy
krfown, however, as o ture for rlu::n:.’:.li

tikm, s=prains and brumes. Sdld by

droggists.

Everybody reads the State Journal,




